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Midwinter  Program  Set.  Projections  for  1970  and  trends  for  the 
seventies  will  be  given  emphasis  in  the  47th  National  Agricultural 
Outlook  Conference  set  for  Feb.  16-19.  This  year  an  additional 
day  has  been  added  to  the  Conference  to  allow  time  for  discussion 
of  national  policies  on  Food  and  Nutrition  and  on  maintaining  our 
environment.  The  midwinter  program  is  scheduled  at  the  U.S.  Depart- 
ment of  Agriculture  in  Washington,  D.C,  and  is  open  to  agricultural 
economists,  state  extension  people,  home  economists,  etc.   In  recent 
years  representation  of  agri-business  and  foreign  embassies  has  been 
increasing.   Reports  from  the  conference  will  be  available,  in  some 
cases,  prior  to  the  program. 

NEW  YEARBOOK  OF  AGRICULTURE 

FOOD  FOR  US  ALL.  Thousands  of  new  foods--20  years  of  change  in  the 
food  we  eat--a  pedigreed  pickle--artful  seasoning  with  spices  and 
herbs-- these  are  but  a  few  of  the  subjects  offered  in  the  new  Year- 
book of  Agriculture  called  "Food  for  Us  All".   Divided  into  three 
parts,  the  book  features  food  economics,  food  buying  and  prepara- 
tion and  food  for  life- -nutrition  and  planning  meals.  A  story  many 
will  find  interesting  is  entitled  "100  Million  Times  a  Day  Americans 
Eat  Out."  The  article  predicts  that  more  than  150,000  restaurant 
openings  a  year  are  expected  by  the  industry  in  the  seventies. 
Order  your  Yearbook  for  $3.50  from  the  Superintendent  of  Documents, 
U.S.  Government  Printing  Office,  Washington,  D.C.  20402. 

DO  YOU  KNOW? 

It's  Your  Library.   Use  it.   Free  interlibrary  loan  service  is  pro- 
vided to  any  library  in  the  United  States  from  the  new  National  Agri- 
cultural Library  which  is  now  located  in  suburban  Washington,  D.  C. 
The  new  15  story  tower  library  building  is  located  on  U.S.  1  in 
Beltsville,  Md.  The  collection  of  1.3  million  volumes  includes  books 
on  the  supporting  sciences--botany,  chemistry,  biology,  agricultural 
engineering,  rural  sociology,  forestry,  entomology,  law,  food  and 
nutrition,  soils  and  fertilizers,  as  well  as  marketing,  transpor- 
tation and  other  economic  aspects  of  agriculture.  Public  tours  of 
the  new  building  are  given  every  Tuesday  afternoon  at  3  p.m.  and  tour 
guides  are  provided  for  groups.  Parking  facilities  are  provided  on 
the  spacious  grounds  of  the  Agricultural  Research  Center.  Additional 
information  on  the  expanded  library  facilities  is  available—including 
pictures  of  the  library--free  to  the  mass  media. 
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SATELLITE  APPROACH 

Child  Feeding  Program.  The  satellite  approach  to  school  feeding?  The 
preparation  of  meals  for  one  or  more  schools  in  a  central  kitchen,  with 
distribution  at  noon  to  the  area  schools,  brings  a  meal  to  more  children 
than  would  otherwise  be  possible.   It  also  results  in  substantial  economies. 
Only  one  central  kitchen  is  needed  to  service  eleven  schools  or  more  with 
Type  A  School  Lunches,  fully  prepared  and  ready  to  eat.   Philadelphia,  Pa., 
is  an  example  of  a  city  with  a  large  school  system  using  the  satellite 
method  to  a  good  advantage.  They  reached  nearly  50  schools  by  this  method 
last  year  and  expect  to  add  70  additional  schools  this  year. 

_ 

*A  guidebook  on  Type-A  School  Lunches  to  help  food  specialists 
develop  school  lunch  recipes  is  now  available  from  the  U.S.  Depart- 
ment of  Agriculture.   The  fifty  page  publication  "Guides  for  Writing 
and  Evaluating  Quantity  Recipes  for  Type  A  School  Lunches"  is  avail- 
able for  50  cents  each  from  the  Superintendent  of  Documents,  U.  S. 
Government  Printing  Office,  Washington,  D.C.  20402. 

HOUSE  DESIGNS  AVAILABLE 

Low-Cost  Housing.   A  reasonably  priced  rural  house  for  14  people?  Imagina- 
tive  design--low-cost  construction-- low-cost  maintenance?  Descriptions  of 
eleven  low-cost  wood  house  designs  are  now  available  through  the  research 
of  the  U.S.  Department  of  Agriculture's  Forest  Service.  The  designs  range 
from  a  house  with  two  bedrooms  for  a  small  family  to  one  designed  for  up 
to  14  people.  They  can  be  built  for  considerably  less  than  traditional 
designs.   Innovative  round,  tubular,  and  duplex  houses  are  also  included 
in  the  low-cost  designs.  The  descriptions  explain  the  features  of  each 
design;  sketches  show  what  the  houses  look  like,  both  inside  and  out.   For 
a  copy  of  the  description  sheets,  write  to  Forest  Service,  U.S.D.A.,  Washing- 
ton, D.C.  20250  and  ask  for  "Designs  for  Low-Cost  Wood  Homes."  An  order  blank 
is  included  which  can  be  sent  to  the  Government  Printing  Office  to  obtain 
inexpensive  working  construction  plans  for  the  designs. 

NEW  PUBLICATIONS 

Meat  and  Poultry- -Standards  For  You.  How  much  meat  do  you  expect  to  find  in 
a  can  of  corned  beef  hash — a  frozen  beef  pot  pie--or  a  can  of  ham  spread? 
The  U.  S.  Department  of  Agriculture  sets  standards  for  these  and  other  meat 
and  poultry  products.  Standards  are  enforced  in  USDA's  label -approval  system 
and  as  Federal  meat  and  poultry  inspectors  make  routine  checks  in  processing 
plants  to  see  that  products  are  wholesome  and  truthfully  represented.   For 
it  to  be  called  that,  a  "turkey  pot  pie,"  for  instance,  must  contain  14  per- 
cent or  more  cooked  turkey.  And  "spaghetti  with  meat  balls  and  sauce"  must 
contain  at  least  12  percent  meat,  on  a  fresh-weight  basis.  A  new  pamphlet 
explains  more  about  these  requirements  and  how  consumers  can  take  part  in 
setting  them.   It's  free  from  Office  of  Information,  U.  S.  Department  of 
Agriculture,  Washington,  D.C.  20250.  Ask  for:   "Meat  and  Poultry—Standards 
for  You"  (G-171). 
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RESEARCH  FOR  HEALTH 

Goiter  Conditions  Increasing.  The  development  of  enlarged  thyroids,  a 
disease  called  goiter,  may  be  triggered  by  lack  of  iodine  in  the  diet 
coupled  with  intake  of  certain  fats.  This  is  the  indication  of  a  recent 
study  by  Columbia  University  working  under  the  U.S.  Department  of  Agricul- 
ture's Agricultural  Research  Service.  The  decreased  use  of  iodized  salt  in 
certain  areas  of  the  country  is  believed  to  be  an  important  factor  in  the 
increasing  occurance  of  goiter.  A  new  development  in  food  processing  known 
as  the  "continuous  mix  bread  process"  calls  for  salt  that  has  not  been 
iodized. 

OUTDOOR  RECREATION 

Campground  for  the  Handicapped.  Another  in  a  growing  number  of  outdoor 
recreation  facilities  for  the  handicapped  is  being  planned  by  the  USDA's 
Forest  Service  at  Mammoth  Lakes  in  the  Inyo  National  Forest,  California. 
It  will  include  a  campground,  nature  trail  and  fishing  pier  for  the  handi- 
capped.  Paved  trails,  tables  and  restrooms  designed  for  use  from  wheel- 
chairs, benches  placed  at  frequent  intervals,  and  a  special  fishing  pier 
will  enable  the  handicapped  to  enjoy  the  outdoors  more  readily.  The  self- 
guiding  paved  trail  will  be  strung  with  nylon  rope,  and  tape  recorders  inter- 
preting the  surrounding  natural  features  will  also  be  installed  for  use  by 
the  blind.  The  Mammoth  Lakes  Lions  Club  is  cooperating  on  the  project. 

WHO  NEEDS  SUGAR? 

You  May  Be  Surprised.  Most  of  us  don't  realize  that  table  sugar  is  one  of 
the  cheapest  sources  of  food  energy  available  according  to  U.S.  Department 
of  Agriculture  nutritionists.  And  no  one  sugar  is  more  healthful  than  another-- 
that  is,  unrefined  forms  of  sugar  supply  us  with  such  small  amounts  of  miner- 
als and  vitamins  that  they  are  of  little  consequence.  Sugar  does,  however, 
contribute  to  the  lightness,  color  and  fine  grain  of  baked  products.  Did  you 
know  that  it  softens  the  gluten  strands  of  flour--it  enables  them  to  expand 
with  the  action  of  leavening  to  provide  a  light  product.  Sugar  also  tender- 
izes egg  protein.  With  sugar  in  a  mixture,  more  air  can  be  beaten  into  egg 
white  and  the  foam  will  be  more  stable.  Without  sugar,  egg  whites  will  just 
fluff  and  fall... try  it.  Add  the  sugar  and  the  egg  whites  stand  high--as  in 
a  meringue--say  the  nutrition  experts  from  the  U.S.D.A. 

PLENTIFUL  FOODS  LIST 

January  Plentifuls.   It's  good  news  about  oranges  at  this  point.  According 
to  present  conditions  we  will  have  a  record  crop  of  149  million  boxes  of  Florida 
oranges,  5.5  million  boxes  in  Texas  and  23.3  million  boxes  of  Naval  and  mis- 
cellaneous packs  in  California  and  Arizona.  Most  orange  products  will  also 
be  plentiful.  Fresh  grapefruit,  winter  pears,  canned  pears,  apples  are  all 
listed  as  plentifuls.  Broiler- fryers,  canned  tomatoes  and  tomato  products 
complete  the  list.   February  plentifuls  feature:   fresh  oranges,  orange 
products,  fresh  grapefruit.  Also  listed:  apples,  broiler- fryers,  fresh 
potatoes,  canned  and  frozen  corn,  canned  tomatoes  and  tomato  products. 
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SUBURBAN  SPRAWL 


Advance  Planning.  An  experimental  analysis  of  the  environment  has  just 
been  completed  by  USDA's  Forest  Service  in  cooperation  with  the  University 
of  California  and  Marin  County,  California,  planning  Department.  The  study 
was  made  to  determine  if  the  sparsely  populated  Nicasio  Valley--20  miles 
north  of  San  Francisco--can  absorb  that  city's  suburban  sprawl  and  retain 
its  picturesque  charm  at  the  same  time.  The  analysis  of  the  environment 
and  the  natural  and  historical  bases  of  landscape  quality,  will  be  used  by 
Marin  County  as  a  basis  for  alternative  options  of  orderly  development. 
The  success  of  the  project  may  serve  as  a  blueprint  to  help  other  rural 
areas  threatened  by  the  formless  tide  of  metropolitan  suburbs. 


THE  QUESTION  BOX 

Question:   What  new  Federal  laws  help  protect  you  from  the  possibility 
of  buying  unfit  meat  and  poultry? 

Answer:   The  Wholesome  Meat  Act  of  1967  and  the  Wholesome  Poultry  Pro- 
ducts Act  of  1968.   Both  were  passed  by  Congress  to  extend  inspection 
safeguards  to  the  entire  supply  of  meat  and  poultry  sold  in  the  United 
States.  These  laws  strengthen  the  U.S.  Department  of  Agriculture's  in- 
spection program  that  covers  meat  and  poultry  moving  in  interstate  or 
foreign  commerce.   Each  law  also  gives  the  States  a  key  role  in  inspection, 
requiring  the  development  within  every  State  of  a  strong  inspection  pro- 
gram to  cover  products  produced  and  sold  within  State  lines. 


NEW  FILMSTRIP  AND  SLIDE  SET  AVAILABLE... 

How  to  Buy  Eggs,  C-139 

Did  you  know  that  brown  and  white  eggs  are  equally  good?  Shell  color  does 
not  affect  the  nutritional  value,  flavor  or  the  cooking  preference  of  an 
e£S«  Eggs  are  high-quality  protein  food- -one  dozen  large  eggs  must  weigh 
24  ounces-- 1-1/2  pounds,  that  is.   If  eggs  are  60  cents  a  dozen  it  means 
you  are  only  paying  40  cents  a  pound  for  high-quality  protein.  The  wise 
shopper  knows  how  to  buy  eggs--by  USDA  grades--and  she  knows  that  quality 
and  size  are  not  related.  A  good  "rule  of  thumb"  judgement  usually  is  if 
there  is  less  than  a  seven  cent  difference  between  one  size  and  a  smaller 
size  (same  grade)  buy  the  larger  size.   Learn  all  about  the  grading  system 
by  ordering  the  slide  set  for  $8.00  from  the  Photography  Division,  Office  of 
Information,  U.S.  Department  of  Agriculture,  Washington,  D.C.  20250.  The 
filmstrip  is  available  for  $5.50  from  the  Photo  Lab,  Inc.,  3825  Georgia  Ave., 
N.W.,  Washington,  D.C.  20011. 


SERVICE  is  a  monthly  newsletter  of  consumer  interest.   It  is  designed  for 
those  who  report  to  the  individual  consumer  rather  than  for  mass  distribution. 
For  information  atfbut  items  in  this  issue,  write:   Shirley  E.  Wagener,  Editor 
of  SERVICE,  U.S.  Department  of  Agriculture,  Office  of  Information,  Washington, 
D.C.  20250.   Please  include  your  zipcode. 


